
8704 W BROWN DEER RD

MILWAUKEE, WI 53224

Description of Violation Correct ByCode Number

Routine Food Inspection

FIRST CHOICE CATERERS, LLC

FIRST CHOICE CATERERS

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code of 

Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the date 

specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may be charged 

for any repeat violations.

September 17, 2007

$0.00Fee Amount:

Observed fish being thawed in pans of standing water. Thawing of food must be under 

refrigeration that maintains the food temperature at 41F degrees or less or completely 

submerged under running water at a water temperature of 70F degrees or below. The 

water velocity needs to be sufficient enough to agitate and float  off loose particles in 

the overflow. Instruct all employees the proper thawing procedure and ensure that it is 

followed.

10/01/20073-501.13

There is a large amount of ice buildup on the floor of the walk in freezer. De-ice the 

unit and ensure that it functions normally. Ensure that there is no ice buildup inside 

the walk in freezer.

10/01/20074-501.11

Note: All non-commercial equipment on the premise for personal use needs to be stored away when not in use (i.e. griddle unit 

for bacon and the "homestyle" blender). Non-commercial equipment cannot be used to prepare food for customers/clients.

Inspection Notes

Inspector Signature (Inspector ID: 66) Operator Signature

On 9/17/2007, I served these orders upon FIRST CHOICE CATERERS, LLC by leaving this report with

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)
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